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Proses Produksi Bakso Ikan Gabus 
Agus Rahmanto1, Ir. Basito, M.Si2, Siswanti, S.TP3 
 
ABSTRAK 
Tujuan dari penelitian ini adalah mengetahui formulasi terbaik dari proses 
produksi bakso ikan gabus ditinjau dari karakteristik sensori yang meliputi warna 
aroma, rasa, tekstur, dan overall, karakteristik kimia meliputi kadar protein dan 
kadar lemak, serta kelayakan usaha bakso ikan gabus ditinjau dari analisis 
ekonomi. Bakso ikan gabus terbuat dari tepung terigu, tepung tapioka, daging ikan 
gabus, garam, merica bubuk, putih telur, dan penyedap rasa. Bakso ikan gabus 
dibuat menjadi tiga formulasi berdasarkan pada perbedaan perbandingan 
penambahan tepung terigu dan daging ikan gabus. Formulasi pertama 500 gram 
tepung terigu : 250 gram daging ikan gabus, formulasi kedua 500 gram tepung 
terigu : 500 gram daging ikan gabus, formulasi ketiga 600 gram tepung terigu : 
200 gram daging ikan gabus. Berdasarkan uji organoleptik metode skoring 
diperoleh hasil yang berbeda nyata dimana formulasi kedua paling disukai 
panelis. Berdasarkan analisis karakteristik kimia diperoleh kadar protein sebesar 
15,56% dan kadar lemak 0,20%. Hasil analisis ekonomi bakso ikan gabus yaitu 
kapasitas produksi 1300 kemasan/bulan dengan harga pokok Rp. 6.125/kemasan, 
harga jual Rp. 7.000/kemasan maka diperoleh laba bersih Rp. 4.182.599/bulan, 
Break Event Point (BEP) 955 kemasan/bulan, Return of Investment (ROI) 
sebelum pajak 16,63%, ROI setelah pajak 16,21%.  Pay Out Time (POT)  6,16 
bulan, Benefit Cost Ratio (Net B/C) 1,14 dan menyatakan bahwa usaha bakso ikan 
gabus layak untuk dikembangkan karena nilai B/C lebih dari 1. 
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Production Process of Cork Fish Meatballs 
Agus Rahmanto1), Ir. Basito, M.Si2), Siswanti, S.TP3) 
 
ABSTRACT 
The purpose of this research is to know the best formulation of cork fish 
meatballs production process in terms of sensory characteristics including aroma, 
taste, texture, and overall color, chemical characteristics including protein content 
and fat content, as well as cork fish meatballs in the economic analysis. Meatballs 
cork fish made with wheat flour, tapioca flour, fish flesh cork, salt, pepper 
powder, egg white, and flavor. Meatballs cork fish made into three formulations 
based on the difference in the addition of wheat flour and cork meat, the first 
formulation of 500 grams of flour and 250 grams of cork fish meat, the second 
formulation of 500 grams of wheat flour and 500 grams of cork fish meat, a third 
formulation of 600 grams of flour Flour and 200 grams of cork fish meat. Based 
on the organoleptic test the scoring method obtained a significantly different 
result where the second formulation most favored panelists. Based on the analysis 
of chemical characteristics obtained protein content of 15.56% and fat content of 
0.20%. The result of economic analysis of fish cork meatballs is the production 
capacity of 1300 packaging / month with the cost of Rp. 6.125 / packaging, selling 
price Rp. 7.000 / packaging then obtained net profit Rp. 4,182,599 / month, Break 
Event Point (BEP) 955 packaging / month, Return of Investment (ROI) before tax 
16,63%, ROI after tax 16,21%. Pay Out Time (POT) 6.16 months Benefit Cost 
Ratio (Net B / C) 1.14 and stated that the fish balls business is feasible to be 
developed because the value of B / C is more than one. 
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